Smart Gowns in WUbite.

pure White for Morning Wear is One Innovation of the
Season—Clever Ideas for Summer Dressmaking.
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OLD FASHIONED CUSTOMS
FOR COUNTRY WEDDINGS

In England there are several wedding ; the church, the prize being a ribbon pre-
customs peculiar to localities. At Stoke  sented by the bride. This ribbon is a sub-
Cor, for example, a chain of flowers is | stitute for the bride's garter, which used
drawn across the street and the bridal  to be taken off as she knelt at the altar
party are not allowed to pass on their  and offered as a prize' for the fleetest
way home until the bridegroom has satis- | runner. “Shooting the bride” is an Irish

rs

fied the demands of the holders for money | cust®m. The bridal party are saluted with
wh with to drink the health of the  shots from muskets and pistois in every
py couple. When the ropes of flow- | village through which they pass This

ers are held at several plages the toll | is supposed to drive away evil spirits,
mounts up to a considerable Sum. Another custom is to pour hot water
Silver sand is snread on the pavement | on the door steps after -a wedding. in
in front of the bride’s house after she order that other marriages may flow.
as set out for the church. The sand is | The idea seems to be to keep the

in the form of wreaths of flow- | threshold warm for another bride, and

noons and mottc and good | not to suggest any unpleasant prophecies
> bride's happiness. Other | with regard to the future of the newly
the street also similariy | wedded pair.

and numergu owers of sand
and hearty good wishes greet the bride on
her return to her home. The origin of
this is thus explained: King Canute, af-|
ter fording a broek, sat down to shake
the sand out of his shoes. While he was
doing this a bridal party passed by, and

Or “Taking Day' young men and maid-
. ens assembled in a park the Sunday pre-
vious to the county tair and selected their
partners for that day. Many marriages
are said to follow. A lover is often re-
quired to pay his footing on commencing
courting. If he refuses to do so he gets

shook in front of them, | a dip into a flour sack,
g them jo) as many children Friday evening is not considered a cor-
re were grains of sand. The first per-

rect time for eourtship.
son spying a couple so engaged enters the
house, seizes a ng pan and beats on
it a tattoo. This arouses the neighbors,
who give a warm reception to the offend-
ing eouple

kell wrote that when she was
in the town were
s the favorite verse

py may they be, | \\'hwn a lover is faithless, the maiden
Blest with content, i pricks the * ding”* finger, and with
And from misfortune free.” | the blood writes upon paper her own

Unpopular brides have chopped straw
scattered in front of their houses.

In Yorkshire, the home of so many old |
customs which still linger, after a wed-
ding is over, races are run in a field near |

name and that of the swain, underneath
three rings are formed; still with the
blood. - Dig a hole in the ground, bury
the paper, keeping the whole matter se-
cret. This is an unfailing charm.

SENSATIONAL VALUES OF
PEARLS, RUBIES AND EMERALDS

Occasionally changes of fashlon in|from the Indian ocean are every day

is steadily advancing: not alone, how- |
ever, from the increasing demand, but
aiso because of the difficuity dealers
find in procuring them. Oriental pearls

rounded specimens of fine lustre and
opalescent tint command from five
hundred to two thousand dollars. There
i is hardly another precious stone that
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garded. Pearls at present are 181 | beds shall prove sucecessful, the gems |

in the public’s favor, and the bprice | will continue to rise in value. Perfectly

varies so greatly in quality as the
pearl, its range in price being from
{ about $25 to $125 a grain.

{ Pear-shaped pearls, representing a
| peculiar type, are very valuable, and
this fact is now accentuated by a new
way of wearing them. A large pro-
| portion of these oblong gems are to
| make up as danglers to hang in front
| of the stock collars so generally worn
| by women. They have.at their small
| ends littie pointed caps filled with rose
| dlamonds. The cap proper is made of
i platinum. The delicate chain from
| which the dangler is suspended is also
| of platinum, and simply serves as a
thread from which the gems may be
lsusnended. When about the neck this
| small chain invariably drops below the
| eollar and is invisible, while the weight
of the pearls saves them from sinking

{
|
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sistently in place, @angling just below
the chin. Pear-shaped black pearls are
particularly smart when worn in this
way. If sufficienfly large, one alone
is effective, when moderate in size the
usual custum is to wear three. Some-
times an original soul will take pleas-
ure in displaying a dangler of most
’ unique design. Such an one that was
| recently seen was made up of a per-
| fectly round and exquisite pearl sur-
| mounted by a tiny elephant composed
{‘m‘ rose diamonds and set in platinum.
The whole thing was less than an inch
in circumference. Many nperidots,
!aqnaramarines‘ topazes and other
semi-precious stones are made into
these neck danglers. Naturally they are
much less costly than the pearls, but

when tastefully mounted are full of
charm.

° During the last year the yield of
irregularly-shaped pearls found in

the fresh waters of the Ohio, Tennessee

and Michigan rivers has been very
small. A few blisters, however, of
notable size and beauty have been

brought to light. They are utilized by
setting them in handsome brooches,
buckles, vinaigrette and bpurse tops,
usually with an outline of small dia-
monds. These peculiar formations are
caused by some foreign substance get-
ting under the skin of the oyster shell
and irritating it to such an extent that
it raises a blister. In this connection
it is interesting te know that the Chi-
nese have been making experiments
with the aim of causing the formation
of pearls. As reiated, their idea is to
feed to the oysters a substance contain-
ing a stuff similar to grains of sand.
This it is hoped will form a lodgment
in the oyster and then annoy it to such
an extent that it will seek relief in
throwing over the obnoxious intruder
successive coats of matter., How far
this ingenious venture may succeed
is still a matter of speculation. As
with Burmah rubies, which are no
longer found, the Oriental pearl will
continue to pass from hand to hand
even after the beds are exhausted.
Changes in circumstances are con-
stantly forcing the original owners to
part with them and thus keep these
jewels in circulation.

Emeralds are today the most sensa-
tional stones in the market as regards
advance in valuation. They have
jumped of late from $75 to $100 a karat.
This has naturally been brought about
by their scarcity and that few are
found entirely free from flaws, black
specks or streaks running through
them.
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SUMMER DRINKS.

In fruit season there are a number
of home- made drinks for which wild as
well as cultivated berries can be util-
| ized, and then be stored away for win-
ter use.

i Cherry Bounce.

To make a delicious cherry bounce
| select perfect wiid cherries, free them
carefully from their stems and pack in

a large open-mouth stone jar; then
cover with white brandy and let stand
for three weeks. At the end of that

time pour the brandy off into another
jar or bottles and cover tightly. Then
{ again cover the cherries with brandy
| and let stand for another three weeks.
At the expiration of that time set the
liquor aside for future use. Next cover
| the cherries with water and beil until
they are soft and the juice well ex-
tracted. Strain and measure the cher-
| ry water, so as to make a syrup, al-
| lowing one pint of sugar to each quart
of water. Add the syrup to the cher-
ry brandy in proportion to suit the
taste, bottle and store away in a cool
place. The longer it stands the richer
and smoo it will become. At the
expiration of six months it will be in
good condition, but, like all other home-
made liquors, it is improved by age.

Mint Cordial.

A very nice and rich cordial may be
made by gathering mint during any of
the summer months. Pluck a gener-
ous bunch which is perfect in leaf and
| smell. Then pick it over carefully and
rinse lightly in cold water, cover it well
| with pure spirits and let stand Zor the
| whole of twenty-four hours. At the
| end of that time squeeze the mint gent-

ly with the hands into the spirits in
| order to extract all the flavor of
| plant without breakine it. Strain t
| Juice into a bottle and then store av
{ so the cordial can be made when
quired. To make this cordial,

his

s

re-
boil two

i cups of sugar with enough w r to|
make a rich syrup. strain into a quart
bottle and add a cup of pure spirits

with as much of the mint spirits as is

required to give the desired flavor. The
strength can be regulated & s desired,
but should alw s be allc to stand
{ for a number « w (s 7t least, that
it may become smooth to the taste.

| The mint spirits once .prepared can be
| kept for an indefinite length of >,
so that the cordial need not be made

in large quantities zanless one prefers
| to do so.
| Dandelion Wine.

This home-made beverage is a New

England drink. To make
tion gather four quarts
| dandelion blosso

four quarts of cold water and add four |
| orangygs, peeied and cut into small bits, |

also four lemons, unpe cut
smaller pieces, with removed.
Cover closely and let and for two

days, then put into a preserving kettle
i and allow to heat slowly until {the boil-
| ing peint is reached, but do not beoil

| Strain and add four pounds of coffee !

cocled to blood
t heat add a slice toast saturated
with yeast and let all stand where
| temperature will remain unchanged for
| four days, then again strain and bot-
tle. The longer it stands the better it
will be found.

Summer Lemonade.

A delicious summer lemonade is made
in Vermont that is not only gratifying
to the taste, but nourishing as well.
For this mixture allow one fresh egg
to each glass. Beat until Yearly light,
and then whip thoroughly into a plain
lemonade and serve cold. Toa make
this drink richer than usual allow four
lémons to the quart and squeeze in
the juice first. The same beverage
may be made like the usual temonade,
only sweetened with light brown sugar,
and lemon peel cut in very fine slices
and served with each giass, but should
be well shaken in a glass jar before

serving.
Peach Cordial.
To make peach cordial at its best
select ripe, juicy peaches. Rub the
Qown off thnr_To_ughly and gash them to

~moh pasl: Al peacheg

it has
of

sugar. When

into obscurity, and they remain per- |

the |

e |

- Crials of the €haperone.

| Summer Girl is Policed by the Chaperone Specialist—Chap-
eronage Not What It Used to Be.

These are the days when the woman
who takes up the thankless task of |
1(‘haperonage is obliged in wvulgar, huti
expressive language, to hustle, and all

and pedal the automatic piano play-
ing machine when necessary.

Of course it stands to reason that
a chaperone who fills to perfection all
these requirements is mething of a

ftbe thanks she gets she earns. In the | rare b et she remains the summer
| 2o0d old times when the summer | gi while, as a r of 1act
| girl’s chief mission in life was to pose 1age in this preser year oF
{ on the beach under an umbrella built threatens to be 1} by

gpecialists . There i, for instance,
the golf matron who knows how to sit
on a shady club house balcony, brew
tea and mind a dog and young man

| for two, and show a clean pair of
Louis Quinz heels in the casino ball |
room, any dear old drowsy grand-
mamma or near-sighted auntie who

-

GRANDMAMA AND AUNTIES WOULDN'T LAST A DAY AT THE
WORK CUT OUT FOR THE NEW CHAPERONE.

tatted and watched for
draughts served admirably well as
chaperone. She snuggled into cor
never spoke unless spoken to, ar
she kept her charges in good order ¢
was an honor to her profession.
Grandmamma auntie T
wouldn't last one day at the work &
in these present summer seasons f
to the lot of the chaperone whose
science is in the right place.
around, capable duenna has n
when she undertakes to prettily

she efectually
means
there

2 same that
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time
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a

eve
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and vrotect the summer girl of 1500,
In the  first nla sh must
dress uncommonly well, s ust know

how to make tea, to play

friendly to dogs, understand
keep a level head, pink
a good appetite, no matter
green the waves lecok. Sh
perfectly willing to walk

links, whisk uncomplainin
box seat of a coach, eat wels
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THE GOLF SPECIALIST ON DUTY.

extra young men of her protege amused | brave enough to undertake the dGiffi-

| while a particuiarly favored admirer is | culties and dangers such a position en-

| being put through his flirtation paces | t -
i

|
{at midnight without a protest, keep the | gift the woman who is strong and
!
!

aspberries into a stone
jar and pour over them good cider
vinegar in the proportion of one quart
to two quarts of the fruit. Cover and
stand In a cool place for two days,
then draw off the liquid without wash-
ing the berries; pour it #ver a second
guantity of fresp fruit and again cover
oughly, cover and let stand for three : and stand aside. At the expiration of
i days, stirring well each night and a second two days repeat the operation,
! morning. Then poutr’into bottles or  and when it is stood for the third time
| demijohns, cork tightly and serve as re- ' strain through a muslin bag. Then add

| quired. one pound of sugar to every pint of the
| ARaspberry Shrub. liquid, boil slowly for five minutes, skim
This wholesome drink is made in

| thoroughly, and let stand fifteen min-
- utes to cool. Bottle, seal and store in
;.'ermont and is excellent in case of  a dark place.
ever

When wanted add ice
| palatable -beverage, cooled with me_i

yallow one gallon of French brandy. | Put fresh, ripe r
i Pack in a stone jar, cover tightly |

let stand for two months. Then draw
off the brandy from the peaches and
add enough cold water to reduce it o
the strength of a good white wine. To
every three galldns of this mixture and
four pounds of white sugar. stir thor-

a

or can be used as a  water in quantity to suit-the taste,
MRS. OLIVER BEELSE



